
St Patrick’s Day 

 

 

Appetizers/Soup/Salad 

Add Chicken 8/Shrimp or Fish 10 

 

Hand-Cut Irish Chips 

Hand-Cut Potatoes Fried Golden Brown, 
Tossed with Garlic, Parsley and Parmesan 

6 
 

Smoky Fish Dip 

House Smoked Fresh Assortment of Fish in a Rich 
and Creamy Three Cheese Blend, Baked en 
Casserole, Served with Seasoned Pita Chips 

16 
 

Reuben Rolls 

Shredded Corned Beef and Sauerkraut Rolled in 
Spring Roll Wrapper, Deep Fried, Garnished with 

Kerrygold Cheese Sauce and Thousand Island Drizzle 
12 

 

Four Green Fields 

Crisp Artisan Greens, Carrot Swirls, Grape Tomatoes, 
Sliced Cucumber, Shaved Red Onion, White 

Balsamic Vinaigrette and Garlic Crostini 
12 

 

Meehan’s Caesar 

Crisp Chopped Romaine Tossed in House Made 
Anchovy Vinaigrette, Grated Pecorino Romano, Fresh 

Lemon and Garlic Crostini 
11 

 
    

 

Irish Clam Chowder 

A Favorite and Traditional Soup of Ireland Made with 
Hearty Sweet Sea Clams, Potatoes, Carrots and 
 Leeks in a Thickened Rich and Creamy Stock 

Cup 5/Bowl 7      
 

Johnny’s Oyster Bar 
Freshly Shucked Oysters  

 

Chefs Select Oysters 

By the Half or Full Dozen Served with 
Cocktail and Horseradish 

MKT 

 

Peel & Eat Shrimp 

By the Half or Full Pound Served with 
Cocktail Sauce and Lemon 

MKT 

 

Oysters Meehan 

Fresh Shucked Oysters Baked with Citrus 
 Garlic Herb Butter, Topped with Parmesan 

17 

 

The Wee Ones 

All Kids Meals Served with Hand-Cut Irish Chips 
 

Fried Fish 

10         
 Grilled Cheese 

10        
 

Fried Shrimp 

10 
 



 

 

Sandwiches  

All Sandwiches Served with Hand-Cut Irish Chips 
 

Tommy Dolan  
Hand Pattied Certified Angus Ground Beef Char-Grilled 

Served with Lettuce, Tomato, Cheddar and Peppered Bacon 
16        

 

Reuben 
Shaved Corned Beef and Sauerkraut with Thousand 

Island and Swiss Piled High on Marbled Rye 
16    

 

Fresh Catch Sandwich 

Grilled, Blackened or Fried Fresh Fish Over Sliced 
Tomato and Zesty Slaw Topped with Key Lime Aioli  

17 
 

Irish Fare 

 

Shepherd’s Pie 

Ground Beef, Lamb and Stewed Vegetables 
 Topped with Whipped Potatoes, Baked Golden Brown 

18 
 

Corned Beef & Cabbage 

Magners Braised Corned Beef Brisket with  
Boiled Cabbage, Carrots and Potatoes 

18      
 

Fish & Chips 

Fresh Fish Hand Dipped in Beer Batter, Deep  
Fried Golden Brown, Served with Hand-Cut Chips 

 Lemon and Tartar Sauce 
18 

 

Bangers & Mash 

Caramelized Red Onion and Irish Sausage Over 
Colcannon, finished in a Pan Gravy and Topped with 

Garlic French Beans 
19 

 

Fried Shrimp  

Fried Golden Brown Served with Key Lime Slaw,  
Cocktail, Lemon, and Hand-Cut Irish Chips 

22 
 

Dessert 
Desserts Prepared Fresh Daily 

 

Jameson Bread Pudding 

Please Allow Extra Time for Freshly Baked Bread Pudding 
8 

 


